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smaller than those of wheat; the maximum size is 35^, but most of the
grains are about ZO/JL. Often the grains are not exactly round but are
elliptical or reniform in outline.
Neither rye nor barley starch is manufactured on a large scale. The
processes employed in the manufacture of wheat starch are here con-
sidered only so far as they affect the appearance of the grains. Wheat
starch can be made from the whole grain, from the coarsely ground
grain, or from the flour; in the two former cases the whole or coarsely
ground grain softened in water and triturated. The chief object to
be attained is a separation from the gluten, for which two methods are
employed.
The Halle Process, the one in most common use, depends on an acid
fermentation process which dissolves the gluten. The mash, obtained
by soaking the whole or coarsely ground grain in water and triturating,
is mixed with an acid solution obtained from a previous run and subjected
to fermentation dependent chiefly on the presence of lactic bacteria.
As soon as the gluten is in large part dissolved, the crude starch is sepa-
rated by washing drums and purified by settling or centrifuging. Pure
white starch is obtained by this method only in summer. Although the
method yields the purest product, it wastes the valuable gluten and,
for this reason, is far from ideal.
The Alsation Process does not utilize fermentation, or at most only a
weak and partial fermentation. The water in which the wheat is soaked
is frequently changed to retard souring. After the grain is softened it is
kneaded and the starch removed by washing. The milky liquid is allowed
to become slightly acid, and the crude starch and gluten starch are sep-
arated by centrifuging. The gluten starch, after drying and grinding, is
mixed with flour or sold as gluten meal, while the crude starch is purified
in various ways, usually by subjecting it to a short fermentation and
centrifuging.
Starch is prepared from flour by either the Martin or Fesca method.
In the Martin Process the meal is kneaded to a stiff dough, allowed to
stand 1-2 hours to permit the gluten to combine with the water, and
washed with agitation on a fine sieve. The residue left on the sieve, which
still contains a considerable amount, of starch, is used for making dough
products such as macaroni and noodles. The starch is allowed to settle
in vats and is subjected to a weak fermentation process.
By the Fesca Process a milky liquid is prepared from the flour, which,
by means of a centrifuge, is separated into crude starch and gluten starch.